Bistro on the Mile Lunch Buffet Menu H BI“F& 325

Vietnam and South Korea

Cold Seafood
Japan Crab Leg H A il iz
Cooked Prawns with Shell JEE1E; Cooked Blue Mussel JHEEFH [

Appetizer / Salad Fij3Z/y/bEE
Korean assorted Mushroom salad g =UEkEE /D1 (Pro)
Korean chicken salad &g =CEE A/ D1 (Pro)
Vietnam rice vermicelli salad #7450 (Pro)
Kimchi Tofu and Sesame &= 2 S (Pro)
Vietnamese Rice paper shrimp roll #{Eg>F 4k iR % (Pro)
Vietnamese Pomelo and Shrimp Salad (Pro)
Kimchi 835 (Pro)

Crab meat with avocado and mango & A4~ AL - 5

Tomato and Mozzarella Cheese with Pesto ##ii7K4- % il & EiE
Cold Cut HZEMA

Smoked Salmon J& =7 f
Chorizo salami ¥ A5
Smoked turkey roll f& Kk ZEf5;
Marinated board bean JEPEIUZTE T
Shredded chicken and bean jelly sheets Zt4585) &7

Marinated vermicelli and black fungus with garlic and vinegar JF#:EH 744

Caesar Salad gL/ DR

Wardolf Salad HEE[ R )/E



Tuna Nicoise Salad 75 f)/ME
Rocket X AIZE, Endive /& Ef, Baby Spinach Ji75%, Butter Lettuce 4= 4= 5%
Asparagus J& %j, Cucumber & J[\, Tomato ¥, Pumpkin 55 [\, Kidney bean &

ot N

Baby corn E K47, Mushroom 4, Beetroot 41 SZ0H

Red Onion 417, , Capers [i% 7, Lemon wedges 1815/,
Croutons ZiiE1fi7, Bacon JH AIF,

Italian dressing = A K HIfEE 1, Thousand Island T E;#Z, French dressing ;=0 ME+

Cheese Board
Goat cheese, ZE45= 1, Brie cheese ;£ = 1, English Cheddar ] =+

Grapes Hg1-, cracker §f§7, walnut , &8k, dried plum PEfEEZ, carrot stick, cucumber stick

Soup 5
Western Soup P05

Korean Ginseng Chicken Soup &&=\ A 22 &5 (Pro)

Japanese
Sashimi Station &5
Salmon = f&, Tuna &, Snapper fff £l 5, imitation abalone {/5fifl
Assorted six kinds of Sushi f§75E55 5]
Soba Noodles /5%

Edamame, Gobo, lotus root 17 7, 4-3%, 3£

Vegetable tempura 5% KU 28

Prawn tempura K548 VEIER

Noodles station % f=




Pho Bo Soup (Vietnamese Beef Noodle Soup) # g 2F[AlR[#5) (Pro)

Carving
Lamb leg with mustard gravy BT =61
Roasted beef ¥4~

Hot Food
Korean Seafood green onion pancake &&= G EERTEF (Pro)
Korean Stir fried potato noodle with vegetable BgUEESZF%%  (Pro)
Kimchi rice cake g4 FE (Pro)
Korean barbecue (beef, Pork, Chicken) (¥&=0EE4- A1, 358\, ZEMA) (Pro)
Served with garlic and Korean chili paste
Vietnamese Pork Chops #F & 544\ (Pro)
Vietnamese Spring Roll #%Fg%& % (Pro)
Sautéed vegetable with Sambal Belacan I = PHESZ,  (Pro)

Vietnamese sugarcane shrimp g (Pro)

Chinese
Sole fillet with chili and black bean sauce &% +FEfI|Ek
Stir-fried Kai Lan salty fish and chili i #0007 S
Wok-fried Prawn with broccoli P REE(E MR~
Roasted pork ribs with orange and ginger &1 [AHE
Salt Cod fried rice T FE /A IDER
Dim Sum Zb»

Chinese BBQ fZLEHF7;

Indian

Fish Tandoori EJT0E f



Indian vegetable curry (Veg) E[1JE SZj&
Lamb masala F[1E Znfnes
Parkora (Fritter with vegetable) E[1[E VFESZ,

Papadum E[1JE 5%

Dessert
Mocha Cake NjIHEEEFE
Green Apple Cake FHHEEFELE
Créme Fraiche Mix Berries Cake JEEREY MR ELL
Lemon Almond Financier {5 75— & 25
Milk Chocolate Honey Tart ZE-4545 1 J1 & bR
Mango Cream Cheese and Coconut Cake i T-ZE £
Dulcey Chocolate Strawberry Cake f-444% 15 /71 AL L
Blueberry Cheese Cake B: & = HEFE
Sea Salt Chocolate Cake JEEE A 1B
Carrot Cake H&j &

White Chocolate Banana Cake [ 4 JIHEEE
Viethamese Banana Tapioca Pudding &g &&= RKZAG | (Pro)
Pandan Jelly Dessert I & FE (Pro)
Viethamese Sweet Corn Pudding #{Fg5EKAT ] (Pro)
Watermelon
Pineapple
Hami melon
Honey Melon
Vanilla ice cream
Chocolate ice cream

Strawberry ice cream



The food menu items will be on rotation 3% B & 72 HRfEHA




